
 

Harvest    Dinner Menu     
Your Choice of StarterYour Choice of StarterYour Choice of StarterYour Choice of Starter    

Butternut Squash Bisque with Sour Cream & Chive Oil 
or  

Baby Wedge Salad with Iceberg Lettuce, Fresh Tomatoes, Crumbled Bacon & 
Bleu Cheese with Bleu Cheese Dressing 

 
Your Choice of EntréeYour Choice of EntréeYour Choice of EntréeYour Choice of Entrée    

Chicken Chasseur 
Pan Seared Breast of Chicken, Roasted Potatoes,  

Fresh Vegetables & Chef Sean’s version of the classic Hunter Sauce 
 

Sautéed Rockfish 
Rockfish Fillet sautéed with White Wine & Mushrooms 
Served with Roasted Pumpkin Puree & Hericot Verts 

 

New York Steak 
Choice New York Strip  Steak, Char grilled to your liking 
Potato Gratin, Fresh Vegetables & Port Wine Demi Glace 

 
Your Choice of DessertYour Choice of DessertYour Choice of DessertYour Choice of Dessert    

Brownie Sundae 
Fresh Warm Brownie with Vanilla Haagen Dazs,  

Chocolate Sauce & Whipped Cream 
 

Cinnamon Apple Crisp 
with Vanilla Haagen Dazs 

 

3333----Course Dinner $25.00 per personCourse Dinner $25.00 per personCourse Dinner $25.00 per personCourse Dinner $25.00 per person    
Tax & Gratuity Not Included 

Call the Fairway Café at Ext. 6874 to make your reservation 
 


